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Preferred Locals

Smlthwn Water delivered Tum- -

days and Saturdays. Vhom 688 1.

Good Morning. Have
You Son Th courier?
Evansville's Best paper.

HOME WANTED Fpr a school-gi- rl

of refinement and best character.
Suitable for a companion for some
lady who needs somoone to stay
with her and aselst in household du-

ties. Wants to go to school Inquire
at this office.

House for Rehf..
Cottage of 4 rooms and bath' at; 108

W. 17th. street Newly -- painted and;
in good condition; electric lights and
good garden. ,

CHAS.M. M EACH AM.
i - -

ForLhlgh grade, candles at llow.
Erado prices, dllpri, P,J. BRESLIN.

Four.IT. P. Gosolitie.tnnk cooled
International engine, in good condi-

tion, at a very low price. May be
seen at PLANTERS HDW. CO.

Incorporated.
Advertisement.

PROFESSIONALS

R. T. JETT, D. V. M.

7th and Railroad St.
Office,

Cowherd &Altscheler, Sale'Barn.
Phone 19. Hopkinsville, Ky.

DR. G. P. 2SBELL
...VKTEIUNAHY SURGEON...

311 E. Ninth St., near L. & N. Depot.

Phone 470. Hopkinsville, Ky.

Hotel Latham
Barber S

Fin Bath Rooms. Four
First Class Artists.

FOR SALE!
One of the best little farms in

South Christian. Located 1

miles from Howell. Ky., 2 miles
from church, 12 miles from good
high school. In the best neigh-
borhood in the county. Farm
contains 187t acres, in good state
of cultivation, all needed im-

provements. If interested see
or call

T.F.CU)DY.Iixr.,il.we,,Ky

Advantaaes of a Hobby.
A hobby not n bad habit beeps

you from becoming "sot" In your ways.
'It keeps you from becmlng mossy and
mean and sour. Llko u piece of ma-

chinery thaf needs rest at times, the
great brain workers and the great mas-

ters of men, nlways have some little
hobby for their leisure hours.

Unique Among Magazines

ftciyj cWlCWmlc knows
ftttpnaMar BtreouJ Veoph then
Ajy.OthrMan in tfw wrld
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TO PRESERVE MEAT

I APPROVED METHOD8 OF PREPA-
RATION FOR CANNING.

Sterilization of Jars Intended to Con
tain the Product Is an Important

Feature Receptacles Must Be
Absolutely Airtight

Proparo tho meat, poultry or game
that It Is desired to cun by cutting
It Into convenient slxo to lit Into the
Jurs to bo used. Tho Jnrs must be
prepared by being cither scalded In u
bnth of boiling water, Or sterilized by
being placed In a pan of cold water
to completely cover them, tho whole
being gradually heated to the boiling
polut, filling tho meat Into tho Jars
directly each one Is taken from this
balling bath. Sterilizer the covers of
the Jars by dropping them Into boll-lilg- "

water Just before they uro to be
uftedi Sprinkle tho meat with salt.
!.No,,.vatcr Is required, us the meat
'mikes a Jelly Itself. Put a layer of
iiyj!in the bottom of a wnsh-bolle- r,

jaiiil put In the Jars. Sometimes they
larpacked between the hay to keep
thew apart. Fill up the boiler with
cold water nearly to tho top or Jars
;(hvlng" laid covers loosely on top)
jau'diput on tho lid. When water
bolls let It boll four hours longer,
when Uio meat will be thoroughly
cooked. If necessary, add more boil-

ing water, to keep tho Jars well cov-

ered. When doue, take out each Jar
separately (have robbers soaking In

warm water), scaling at once to ex-

clude tho dir. Tho main point In

keeping Is to have Jura sealed air-

tight. IJeforc taking out the Jars
Itnvo n thick cloth wrung out of cold
water ready to cct them on to pre-

vent breaking whllo tightening on
tho covers.

Another method for poultry or
fluent Is to cut up, seat-o- and stew

tho meat or poultry. Just us If for
Immediate use. After It Is thorough-
ly cooked It Is placed In glass fruit
Jars and packed llrmly In. Then the
stock Is boiled down well, and poured

boiling hot over the meat In tin."
Jars, and tho covers scruwed on
tightly.

Veal Cutlets With Mushroom Sauce.
Cook three tablpspoonfuls of flour

In two tablespoonfulM of bubbling hot
butter,-ad- slowly one cupful of milk
and season with one tennpoonful of
onion Juice, one tablespoonful of
chopped parsley, n grating of nutmeg,
and pepper and salt to taste. When
thick and smooth, add two cupfuls of
chopped cooked veal, cook until thor-
oughly heated, spread on a buttered
platter and let stand until cold. Shape
Into cutlets, roll In line crumbs, dip In
beaten og and fry In deep hot fat.
Servo with mushroom sauce.

Mushroom Sauce Cool; throe table-spoonfu- ls

of Hour In two tablespoon-ful- 3

of butter, season with one-hal- f

teaspoonful of salt and a few grain
of pepper, add slowly one and one-hal- f

npfuls of mill;, stir until smooth and
thick, then add two-thir- d cupful of
canned mushrooms and tlii Juice of
half a lemon, cook a initiate longrr and
serve with the cutlets.

Mlnco Pie Without Arp''".
Mlncp one pound each. J'olled beef,'

seeded raisins, suet, mulberries., one-ha- lf

pound itujl o'iron. ornnire and
ienion. peel iflR Willi one pound of
sultanas, ono pound of currants,
irrnted rind anil pulp of one fresh
lemon ; add one level rnhliioonftil of
salt, one groU'd nutnif-:- . one tnispoon-fu- l

level each of niaee, clove, two
teaspoonfuls rhmunon, one quart
cider, one t two pound sugar: bnjl
everything but Ihe ment and ernnber-rle- s

half- - an hour, stir them In. let
stand KvWimit boKluv half an hour
longer. Mlxiil or one kind only of
nuts may be used in thl: nlso print
In' phi eo f eri'ii'-MfJ- ox nnd grape
ulee and KIT'- - mulutl with water 'in-

stead of cider.

Do Net C'jop Parsley.
When inal'lm; I'-- i- 'eN ssnico Instead

of c!iop;)Im:l!i"' parsley, take It from
the st-''- 'ifn-- t 'Into boiling water
to which a piece of soda thu sUo of
pea npd a pnch of salt have. bei
added. Koll for a few minutes, then
strata off and stir the parsley Into the
inelted butter. Tho parsley dissolves
Into, small shreds and retains the color
and flavor better than when chopped.

To Soften a 8ponge.
Cover the sponge with cold wmtcr,

add a tablespoonful of borax and
bring slowly to tho boll In a clean
isancepan. Then remove the sponge,
rub some dry borax Into It, and tinso
In cold running water for several min-
utes.

To Cleanse Collars and Cuffs.
Tbe collars and cuffs ot a silk blouse

often become soiled long before the
rest of the blouse needs washing.
Clean them with a soft rag dipped In
gasoline. Tarn tho rag as soon as lt
becomes dirty.

Celery Tops.
Do not throw away the tops of eel- -

ery. Wash them well, dry them thor-
oughly In an oven and keep them In
a tightly closed Jar or tin can, to be
used as a flavoring for soupe and
stews.

r

Rlc.
Cook unpolished rice untH tender In

plenty of boiling wtws, 'stasoa wMt
Rjt aaa serv,wu eraasa j

HOPKINS VILLE KENTUCKIAN MARCH Cl

FLAVORINGOF HIGH VALOE

Cook Who Is Prodigal In the Uw of
Celery Will Find She Has

Made No Mistake.

Celery should he used as frequently
ns possible, not only-beca- use of Its
delicious llnvor, but because It Is one
of tho few vegetables possessing so
many highly vnltmblo' chemical salts.
Indeed, It has been declared very,
often that celery has direct curntlvol
properties for tho nervous, rheumatic j

or neuralgic "person. Incidentally, I

there Is practically no woMo to celery .

every bit of It can be used.
Of course, wo know best the use of i.

the delicate Inside stalks, for salad
and fillings. Hut tho outside stalks,
even though not perfect enough In ap-
pearance for service In tho rnw, should
not bo neglected, but stowed or used
In the making of soup. Tho trimmings,
too, leaves, Imperfect stalks, can bo
ndded to broths, soups, or used to help
flavor other dishes. The addition of a
little chopped celery to any kind of
meat or vegetable dish Is sure to Im-

prove Its flavor. 8
If celery Is not used Immediately, It

should be wrapped In paper and kept
In a cool place, and It will then remain
In perfect condition for many .days.

Two cupfuls of chestnuts, two qup-fu- ls

of celery, four cupfuls of milk,
two tablespoonfuls of butter. Small
onion, carrot, salt,' four cloves.

Chop the celery, onion and carrot
nnd brown In butter, add milk and
cloves nnd allow to stew for about one ;

hour.
Hlanch chestnuts and boll ten inln- -

utes. Drain and stew for half uu hour
In one-ha- lf of the celery liquor that i

has been stowing. Then press through j

n colander nnd pour Into the remain
lng celery-and-mll- k mixture and cook
for ten minutes. Serve hot and. If de-

sired, garnish with a few whok'-cooke-d

chestnuts.
0'

DELICIOUS DISHES 0? RICE

Five Suggestions for Those Who Are
Fond of the Cheap and Appe-

tizing Cereal.

To Boll Rice. Pick over one cupful
of rice, wash In two waters, drop In
one qunrt of boiled salted water, cook
slowly on back of stove. Isover stir,
and when done each kernel will stand
alone. I'our Into colander and set on
coolest part of stove. It should he
boiled In au open stewpan. One table--

spoonful of lemon Juice added to water
in which rice Is boiling makes It very
wnite anil uceps Kernels separate j

n.ce umcici. oui one cuoi ... ouuuu ,

rice anu two cupiu.s 01 o

s.nootn paste, auu two eggs e . oeai -

' T.V "I., I ......T Z";
..nil itw.ti ow.n. "VI W

at once. ,

limbic boiler one pint of mill; and one--1

half cupful of washed rice. Cook till '

thick, add the yolks of two eggs, one--;
half teaspoonful of salt and two table-spoonfu- ls

of sugar, Ucniove from fire, I

beut till smooth, add one-hal- f teaspooti- -
j

,'ul vanilla, u bay leaf boiled In rice
nnd milk removed as soon as a slight
flavor Is given to add to daintiness of
reasoning. Spread all on a Hat dish. I

and when cold form Into cone shape,
Dip In egg, then In crumbs and cook In
boiling fnt. This makes 12 croquettes.

Rice Bread. One tumbler rice flour, !

j one and one-hal- f gills of milk, one egg, j

j two teaspoonfuls butter, one table--1

pooufiil cooked homltiy. the white of
! one egg beaten separately and added ,

I Inst. Hake thred-quarter- s of an hour, i

Rice Cornbread. One pint boiled
rice, .one pint comment, one dessert- - j

; spoonful lard, one plat sour milk, two
eggs beaten well.

: t
Deviled Fillets of ChUkcn. I

Cut the raw meat Into Ion;:, thin
strips or tho thin portions of tho
breast. Dip In melted butter, broil un-

til cooked or heated through. Then
nlace on a hot serving dish and sureud
with the hot mixture two tablespoon - ,

fids of vinegar, two of Worcestershire
hiiuce or mushroom catsup, one table-- j

spoonful of chutney sauce anil a dash
of Kilt.

Baking Povvder Biscuits.
Klft together oue teaspoonful of

baking powder and one-quart- tea
spoonful of salt. Mix Into the flour i

one large tablespoonful ot lard, then
add onc-hn- lf cupful of milk, stirring In
...lit. ...1.1. 1...II.. t.ntl Inlli.l.III1IIV Willi IWIIir. I.I'll Vlll illtr UUUfell
on a floured board und cut Into shape
with u cutter. Hake In quick oven
nbout fifteen inmutes.

Household Lore.
Dark-colore- d goods will not fade If

soaked In salt and vinegar In the wa-

ter.
In the home a tireless cooker Is

At times when n large
amount of cooking Is done It will work
overtime, night or day, without getting
out of repair or using up fuel.

Flaky Pie Crust
Uso ono and one-hal-f cupfuls flour,

two-thir- cupful lard, mix with as llt-tl- o

cold water as possible. Holl out,
then spread lard on and roll again.
Ilepeut the process several times, Tou
can use this for cither pics or tarts.

More Appetizing Potatoes.
When baking potatoes grease them

first with a little butter, and when
cooked they will bo beautifully brown
and crisp, with tbe nice glazed ap-

pearance that makes them look so

Um QlyMrln.
glycerin

to, a 'peul In

VALUES OF CHEESE

WIDE RANGE IN FOOD PROPER.
TIE3 TO BE NOTED.

Presence of Cream Is Main Factor In

Deciding the Degree of Nutriment
Contained As Prepared by

Wise Chef.

Cheeses range In food value from n
mtlo over 100 to 2,585 calories. This
latter food value Is that of the cream
cheeses, but the ordlnnry cream cheese
h inn ..,.. .1
HUn WHIJ HIM UillMLIl'a IVt MIUI1U. v

This wide difference Is due to the
fact tint a great deal of water may bo
dried out of a cheese, and also a great
deal more cream be present In some
cheese than others. There Is practi-
cally no cream In cottage cheese, aud
tho water content may be extremely
high, as much as 77 per cent.

For this latter reason a cottage
cheese with butter and creahi and nuts
has only the food value of a moderate-
ly rich cream cheese, but because a
larger Quantity of it Is eaten as a por-

tion there may be some danger of get-

ting too mtlch food for the body to care
for, although the digestion Itself Is not
so overworked.

Formerly flavor was put Into cheese
by different types of curing. Today
the practice Is to put all sorts of flavors
In Just before the cheese Is served.
When this leads to overeating It Is bad
practice. Hut notice what the chef
docs. When that final course of coffee
mid cheese comes to you, periiaps you
will have served you something tho size
of a silver dollar, made like the old
fashioned small tart. In a thin little
disk of cottage cheese he has made a
little outer wall by putting the cheese
through a pastry syringe, or "spritzer,"
and In the center Is about half a tea- -

spoonful of curraut Jelly.
Recently I chose from a piddle menu

what proved to bo a particularly pala-

table and tilling conclusion to a light
luncheon. Cottage cheese had been
worked smooth with a little cream or
rich milk, aud to this had been added
pecans chopped so tine as to be unrec
ognizable to the eye, and thoroughly
mixed.' ;.changc,

HELPFUL HINTS

p llnsmg m suti, things sometimes
L.t ,ry nd Imr,i nrul ios(. u g00j.,., of lll(,Ir K00,iness. They would

tl0t ,j0 Ulls If bt,,)t , glass jars
Do lot lt,.Ve ppoon , unyMnf,

you ar(, eool;Ulf.. lt comluvtti uway
, S)ml(; of Uo heat mi(J besIloa ls not

0(), (m tl0 spooI)
It you cannot go to sleep at night.

try holdlnj 1 hot-wat- bottle to your
stomach. It draws the blood to It
ami away from tho brain.

Do not have hats and coats hung in
tho kitchen. They give out odors
and Impurities, us well as absorb
odors from the cooking.

When the lower ends of your win-

dow shades get soiled and cracked,
take them off the rollers, turn them
the other end up and tack them on
nicely, and they will last for a long
time.

Two potatoes grati-- In a basin of
warm water give better results than
soap In washing delicate flannel .or
woolen goods, ribbons, etc.

I'lano keys can be cleaned, as can
any old Ivory, by being rubbed with
muslin dipped In alcohol. If very yel-

low, uso a piece of flannel moistened
with cologne water.

Tea Baskets.
Make n short sweetened pie crust,

roll thin and partly bake In sheets.
Heforc It Is quite done tnke from the
oven, cut in squares 01 iour incues or
so, take up two diagonal corners nnd
pinch together, which makes them
basket-shape- Now fill them with
whipped cream well sweetened and
flavored and return to the oven for a
few minutes.

Chicken Patties.
Cold chicken, milk, corn flour, pep-

per, salt and butter, puff paste. Mince
cold chicken, stir lt Into whito sauce
made or milk thickened with oatrn flour
and flavored with pepper, salt and but- -

tor, lliio small patty pans with puff
paste, bake tlrst, then UH witn tne
mixturo and set In a hot oven for a few
minutes to brown.

Coffee Custard.
Two cupfuls milk, two tablespoon-

fuls ground coffee, three eggs, one-quart- er

cupful sugar, one-eight- h tea-

spoonful salf, omvquarter. teaspoonful
vanllai Scald milk with coffeo and
strain. Ileat eggs slightly; add sugar,
salt, vanlhi and milk. Strain lato In-

dividual molds, set lu pan of hot water
and bake until, firm,

For Wicker Furniture.
For cleaning wicker furniture make

ready n pailful of warm soapsuds to
which has been added about three ta-

blespoonfuls of liquid ammonia. Scrub
well with a stiff brush, rlnso with n
cloth dipped In clear warm water and
placo out In tho open air to dry.

Baked Corn CustaHd.
Tako ono can ot corn I and put

through meat chopper, mix with a cup-

ful ot milk and tho yolks of two eggs,
beaten well, with salt and pepper. Put
In baking dish, dot with bits of butter
and bake brown.

To Prevent Eggs Bursting.
To, prevent eggs bursting while boll-lng- ,,

prick one end, wth a naedle
taKjtfijy.' TWj wakes

for tawMBSMHuasaM we
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Style! -Wear! -Price!
These arc tho three essentials that you look for when you buy a

suit. To givo you the comfort and pleasure that you have a right to
expect, it must bo stylish, nnd nbove all, becdmintr to you.
It must Rive you long sorvicc. And It must bo priced easily within
ynnr roach. These qualitios are combined i i our custom tailored
Si .U

2 Pitcp Nuils, same Materia), $17.50 and $22.00.

These suits arc strictly hand-tailore- d, made to your measure by
skillful craftsmen. Every garment is cut and made from a blueprint
of your figure, and fits In every dimension without strain. 250 of the
newest and prettiest Spring fabrics to pick from. Something to suit
every taste..

Ladies and Gents Clothes Cleaned, Pressed, Repaired.

ED J.
Telephone 921. SATISFACTION ALWAYS.

is w near

liv.-.-.. - . taal. -

One of the most remarkable monuments ever erected is the
Great Pyramid near Gizeh, Egypt. The weight of this pyramid or
the length of time taken to erect it has i.evcr been satisfactorily cal-
culated. It is 760 feet square at base by 480 feet high.

Modern tendencies in monument work are inclined toward sim- -
nliVifv nnH mnQQivniioQC In rtocirrn nnrt nnnclrtirl!nn Wn nntiinnrl
to embody your own ideas of design in the memorial you seek to I
have built. Let us furnish you a

McC LAID &
North Main Stroot

The Latest and Best Heating Plant
for The Residence.

iV hot! a in
'.. ' "V if . 1 . t A A V .
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REAL.
Forbes Office Corner

Phono 244

Burp66 S A
Seeds. mailed free.

will brinj?
W. ATLEE BURPEE

!fl

$25

DVNCAN
South Main

(rze&9

design and estimate.

ARMSTRONG
Hopklnsvlllo, Ky.

Solrl Inr1a

Guarantee

l One Register
: Heats The

$ !XfL1 Uvv nuie nouse

3 Buildings Com
plete From

The Ground Up

Main and Eleventh Streets.
Hopkinsville, Ky.

J. II. DAGG
E. C. RADFORD J. C. JOHNSON

Radford (Si JoHtison
Building,

It is
it

&

I

teUj lhc PlaIn Truth
jTnnUa.l about Burpee-QuaKt- y'

Write for it today. A postcard

CO.. Seed Growers, Philadelphia, Pa.

$500, S1 , OOO, $1,SOO or $2,000
To Loan on Real Estate. Terms liberal.

WALTER KELLY & CO.

Let Us Da Your M Printin


